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Subject:  "Appetizing  Hut  Dishes."  Information,  including  menu,  from  Bureau 
of  Home  Economics,  U.  S.  D.  A. 

Bulletin  available:     "Aunt  Sammy's  Hadio  Recipes." 
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I  have  made  a  list,  this  morning,  of  the  various  ways  in  which  nuts  can 
used  in  combination  with  other  foods.     Doubtless  you  will  have  nuts  lext  over 
from  the  holiday  dinners.    Huts  are  rich  in  fat;  therefore,  the  other  ingre- 
dients of  a  meal  at  which  nuts  are  used,  should  be  carefully  selected,  to 
avoid  too  rich  a  combination  of  foods. 

My  list  of  foods  in  which  nuts  can  be  used  includes  Sandwiches  and  Salads; 
Hut  Bread,  Cakes,  and  Cookies;  Poultry  Stuffings;  and  Desserta  and  Sweets. 

First,  we'll  consider  Sandwiches  and  Salads.     It's  a  good  plan  to  keep  a  jar 
of  shelled  nuts  on  the  emergency  shelf,  for  sandwiches  end  salads.    Huts  are 
good  in  almost  any  kind  of  sandwich.    Good  sandwiches  for  the  school  lunch  oox 
are  filled  with  chopped  nuts  and  raisins,  dates,  figs,  or  prunes.  Other 
favorite  sandwich  fillings  are  nuts  and  olives;  nuts  and  cottage  or  cream  cheese 
and  nuts  with  maple  or  plain  brown  sugar.    Homemade  peanut  butter  is  a  tasty 
sandwich  filling.    To  make  it,  put  the  roasted,  shelled  peanuts  through  the 
meat  gringer,  and  th^n  stir  in  enough  cream,  or  rich  milk,  to  make  a  mixture 
which  will  spread  easily. 

As  for  Salads,  nuts  may  be  used  in  fruit,  aspic,  and  vegetable  salads.  They 
are  -oart icular ly  good  in  -potato  salad.    A  cream  cheese  ball,  rolled  in  chopped 
nuts",  or  with  half  a  walnut  pressed  into  it,  makes  almost  any  kind  of  a  salad 
more  interesting.     Celery  stalks,  stuff ed  with  nuts  and  cheese,  are  often  used 
as  a  salad. 

How,  the  Hut  Breads,    They  may  be  yeast  breads  or  quick  breads,  made  with 
white  or  graham  flour;  and  they  may  be  baked  in  a  loaf  or  in  the  form  of  jr.. 
muffins,  gems,  biscuits,  or  buns.    Because  they  are  rich,  chopped  nut  kernels 
may  take  the  -3 lace  of  some  of  the  fat,  in  a  batter  or  dough  mixture. 
Cakes  and  cookies  with  nuts  mixed  into  them,  used  on  top,  or  in  the  fillings, 
are  too  numerous  to  mention. 

As  for  Poultry  Stuffings  —  Chestnut  Stuffing  is  a  favorite  for  turkey  and 
chicken;  pecan  stuffing  for  turkey  has  long  been  used  in  the  south;  walnut- 
celery  stuffing  for  chicken  is  another  favorite* 
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Fruit  Cup  and  Fruit  Gelatins  may  include  nuts.    Bavarian  Cream  is  especially 
good  when  chopped,  roasted  almonds  are  mixed  through  it.    All  the  combinations 
of  ice  cream  with  sweet  sirups  or  sauces  and  chopped  nuts,  commonly  called 
sundaes,  can  be  made  easily  at  home.    There  are  all  sorts  of  candies  made  with 
nuts  —  Peanut  Brittle,  Pecan  Pralines,  Walnut  Taffy,  Butternut  Maple  Creams, 
Chocolate-covered  Brazil  Huts  —  are  only  a  few  of  them.    Dates  and  prunes, 
with  the  stones  removed,  make  a  nice  confection  when  stuffed  with  walnuts  or 
other  nut  kernels. 

while  we're  on  the  subject  of  nuts,  would  you  like  to  write  a  recipe  for 
Peanut  Butter  and  Tomato  Soup?    This  is  a  soup  which  appeals  especially  to 
children  —  and  it's  good  for  them,  too.    As  you  probably  know,  peanuts, 
"botanically  speaking,  are  not  nuts  at  all,  out  legumes,  and  a  member  of  the 
same  family  as  beans  and  peas.    This  soup  is  very  easy  to  make. 

Five  ingredients,  for  Peanut  Butter  and  Tomato  Soup: 

1-  1/2  cups  tomato  juice 
1/2  cup  peanut  butter 

1  teaspoon  salt 

1  teaspoon  paprika,  and 

2-  1/2  cups  boiling  water 

Check  the  five  ingredients,  for  Peanut  Butter  and  Tomato  Soup:  (Repeat) 

Add  the  tomato  juice,  gradually,  to  the  peanut  butter.    When  smooth,  add  the 
seasonings,  and  the  water.    Simmer  for  10  minutes,  and  serve  with  toasted 
crackers,  or  toasted  pieces  of  bread. 

Now  you'd  better  ra.st  a  minute,  before  you  write  the  menu  for  today,  for 
it  includes  another  recipe.    Wnile  you're  resting  your  writing  hand,  I'll 
answer  a  question. 

This  is  the  question:  "Is  there  any  kind  of  a  budget  book,  printed  by  the 
government,  which  has  blank  pages  for  keeping  accounts?" 

There  is.    The  Household  Account  Book  may  be  bought  for  fifty  cents  from  the 
Superintendent  of  Documents,  Government  Printing  Office,  Washington,  D.  C. 
The  exact  title  is  "Record  of  Family  Expenditures."     Don't  forget  to  send 
your  fifty  cents,  to  the  Superintendent  of  Documents,  Government  Printing 
Office,  Washington,  D.  C. 

Now  let's  write  the  menu:  Cold  Sliced  Turkey  or  Chicken;  Braised  Celery; 
Buttered  Peas,  or  some  other  Green  Vegetable;  Cranberry  Sauce;  Orange  Gelatin 
with  Christmas  Cookies. 

There's  a  recipe  for  Orange  Gelatin  in  the  Radio  Cookbook,  on  page  53. 

I  shall  give  you  the  recipe  for  Braised  Celery,  for  this  recipe  is  not  in  the 
cookbook.    Five  ingredients,  for  Braised  Celery? 
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1-1/2  quarts  celery  cut  into  pieces 

3  tablespoons  drippings  and  juice  from  roast  meat  or  fowl 

3  tablespoons  flour 

1-1/2  cups  cold  water,  and 

Salt  and  pepper 

Five  ingredients,  for  Braised  Celery:   (Repeat  ingredients). 

Put  the  cut  celery  into  a  shallow  baking  dish.    Melt  the  meat  drippings  in  a 
skillet,  add  the  flour,  and  stir  until  well  blended.     Gradually  add  the  water, 
and  continue  to  stir  until  smooth.    Add  salt  and  pepper  to  taste.    Pour  this 
hot  gravy  over  the  celery,  or  use  an  equal  quantity  of  left-over  slightly 
thickened  gravy  or  meat  broth.     Cover  the  dish,  and  bake  in  a  moderate  oven, 
for  45  minutes,  or  until  the  celery  is  tender.     During  the  last  15  minutes 
remove  the  cover  from  the  dish,  so  that  the  gravy  will  cook  down  and  brovm 
slightly.     Serve  in  the  baking  dish. 

This  is  an  excellent  way  to  use  the  outer  stalks  of  celery,  less  attractive 
for  serving  raw,  and  also  to  make  use  of  left-over  gravy  or  meat  drippings. 

Once  more,  let's  check  the  menu:     Cold  Sliced  Turkey  or  Chicken;  Braised 
Celery;  Buttered  Peas,  or  some  other  Green  Vegetable;  Cranberry  Sauce;  Orange 
Gelatin  with  Christmas  Cookies. 

Friday:     "Questions  and  Answers." 


